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ERRATUM, FOOD RESEARCH, VOLUME 25 (1900) 


In the article by M. P. Lamden, C. E. Schweiker, and H. B. Pierce, Ascorbic acid 
studies on chilled, fresh and fermented orange juice, FOOD RESEARCH, 25, 197 
(1960), line 3, paragraph 4, of the summary, p. 202, should read: “in oxidized forms unti 


after two weeks. 
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